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Note to Readers

This ebook contains the following accessibility features which, if supported by your device, can be accessed via your ereader/accessibility settings:


	Change of font size and line height

	Change of background and font colours

	Change of font

	Change justification

	Text to speech
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Dedication

For Brimley, and to Evan for everything, always.

Even after all this time, the Sun never says to the Earth, “You owe me.”

Look what happens with a love like that.

It lights the whole sky.

— Hafiz
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Introduction

Baking is so much more than the tasty things that ultimately emerge from the oven. It can be meditative, immensely satisfying, and a significant source of joy. But it is often also viewed as difficult, primarily because it’s considered precise and requires careful exactitude. Yes, it’s true—baking has a few more rules and a bit more chemistry than some cooking methods. But I think, viewed through a different lens, those strict guidelines can actually be a comfort. If you follow a recipe and measure carefully, you’ll end up with a delicious, beautiful result. Best of all, the more you understand the recipes and the baking science behind them, the easier it is to make tweaks and changes, try new things, and even know when and how you can break the rules.

As a baking author and instructor, I’ve spent more than fifteen years teaching people to bake, sharing my knowledge of how baking works and my passion for this edible art form. This is my fourth baking cookbook, but this is the first time I’m sharing the core of my baking knowledge in the same way I use it in my own kitchen, to imagine and dream up new ideas.


The Building Blocks of Baking

In the culinary world, there is a term: “mother sauces.” These core recipes, like tomato sauce or béchamel, have widespread applications and infinite iterations. The baking world has this, too: versatile recipes that can be used to make so many different creations. My most-used recipes are those that can serve many purposes—what I’m calling baking building blocks. When I sit down to make a new recipe, there’s sometimes a real “mix and match” situation: combining a favorite frosting with a classic cake recipe, or using my favorite meringue for everything from baking crisp cookies to topping pies to lightening a mousse. I have filled this book with my favorite, most flexible recipes in the hopes that you’ll feel free to mix and match and build something wonderful—with my guidance, or all on your own. I hope you’ll bring your favorite recipes into the mix, too, because that will open up even more possibilities!

This book is divided into chapters by baking building block, with each chapter starting with a primer on how the basic recipe works and the science behind it. Along with the recipes are my tips for success, step-by-step photos, and scannable QR codes that will take you to a short instructional video to help you master each building block. And you’ll see Idea Sparkers that are meant to help you find simple ways to tweak the recipes to make something new. In the pages that follow, you’ll find even more recipes that use the building block as their base. For instance, my sugar cookie dough can also be a press-in tart crust. Custard can be churned into ice cream or folded with meringue to create a delicate mousse. Puff pastry dough can be a glorious, flaky base for breakfast pastries, elegant desserts, and even savory snacks. And lastly, throughout the book, I’ve included some “mini building blocks,” which are especially useful recipes you’ll turn to time and time again—things like ganache, whipped cream, and jam, to name a few. Many of these recipes even include multiple batch sizes, so you can choose exactly the right amount for your baking project. (This does mean there is a certain amount of page-flipping in this book, but I promise it is structured with intent.)

As you’ll find in all my books, the recipes contain a difficulty ranking for reference, but the building blocks themselves get progressively more difficult as you work through the book. By no means do you need to bake the recipes in order—but if you want to build up your skill set, each “block” will step up the challenge a little bit more.

I hope these building blocks serve as jumping-off points for your own creativity, so you can customize your bakes to your own personal style and taste! I want you to find your own joy and meditative moments, and bring new ideas and inspiration to the things you make. I want you to fall in love with baking, and I sincerely hope I can help you along your journey.



Before You Begin

I always give everyone who’s starting to bake something new the same pep talk—so I’d best start this book with it, too!


Read the Recipe

It sounds silly, but it’s important enough to put it in print. Read the recipe all the way through before beginning. Make sure you have all the ingredients and equipment so you’re set up for success and can enjoy the process as much as possible!



Make a Plan

Even if you’re not usually a planner, taking a moment ahead of time to set yourself up can make any baking project so much more fun. Is anything time or temperature sensitive? Do any ingredients need to be at room temperature? Do any recipes require advance preparation, such as cooling or chilling time? Even if the recipe doesn’t require it—is it possible to make anything ahead? This can help you break up tasks into shorter, more doable chunks and make longer processes less intimidating.



Measure Carefully

I include both weight and volume measures in my books so that everyone can bake (hooray)! But don’t get it twisted: Measuring by weight is the most accurate way to bake. A kitchen scale (see Resources) is one of my favorite kitchen tools of all time and a worthy investment.



Have Fun!

The point of all this stuff isn’t to make the process feel daunting—it’s to get yourself fully prepared and ready to do the fun part. Now put on some music, preheat the oven, and let’s get baking!








Sugar Cookies
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Cookie dough is an undeniably easy thing to make, and it’s a perfect baking project to kick off this book. This simple recipe for roll-out cookies can be transformed into so many things—from everyday treats to special occasion sweets. It also happens to be one of the first recipes that helped me fall in love with baking as a child. I used to bake and decorate sugar cookies with my mom to celebrate holidays or even to mark the change of the seasons. Needless to say, those sweet memories combined with all the ways I’ve learned to use this base recipe have made sugar cookies one of my favorite things to make to this day.


How to Make Sugar Cookies

This cookie dough is made using the creaming method, a common mixing method for cookies and cakes. In this method, the butter and sugar are creamed, or mixed together until they are very light and fluffy. Next, the eggs and flavoring are added—and, finally, the dry ingredients. This mixing method creates the base structure and texture of the sugar cookie dough. The key to a great cookie dough is making sure everything is uniformly combined and aiming not to over-mix the dough, which can make it a bit tough.


Tips for Success

The creaming method works best when all the ingredients are at room temperature. If you forgot to leave ingredients at room temperature ahead of time, never fear! My favorite way to bring butter to room temperature is a (very) short stint in the microwave. I place wrapped sticks of butter in the microwave for 10 seconds on medium power, then I turn the sticks over and go for 5 to 10 seconds more.

To bring eggs to room temperature: Place the eggs in a heat-safe bowl and cover with warm tap water—not hot, just warm to the touch. Let sit for 5 to 7 minutes, then drain before using.

Scrape the bowl well. Scrape the sides and base of the bowl well at each stage, especially after creaming, after adding the eggs, and after the dry ingredients are incorporated. Also take a moment to scrape the paddle attachment well before proceeding. Scraping the bowl while you mix is especially important to ensuring the mixture is evenly combined and homogenous.

Roll out the dough on a lightly floured surface. Move the dough around as you work, only adding more flour as needed to prevent the dough from sticking to the work surface or rolling pin.

Or roll out the dough between two pieces of parchment paper. This method allows you to use minimal additional flour, which helps maintain the texture and consistency of the dough better through multiple rollings and re-rollings. As you work, occasionally peel the top parchment away and place it back down. Then, flip the dough, and peel what was the bottom parchment away and place it back down. This will keep the dough rolling out smoothly and help prevent the paper from wrinkling as you work.

Get clean cuts. If cutting the dough with a cookie cutter, dip the cutter in flour and press straight down into the rolled-out dough. Avoid twisting the cutter and try to press in one firm motion.

If cutting the dough with a pastry wheel or knife, use sharp tools with firm motions to cut all the way through. The tools themselves can also be dipped in flour before using, if desired, to help prevent the dough from sticking to them as you work.

Rotate the baking sheets. For the most evenly baked cookies, it’s best to rotate the baking sheets during the baking process. Typically, it’s best to rotate the pans halfway through baking for the most even browning and baking. I like to rotate the pans front to back, and if I’m baking multiple sheets simultaneously, I also like to switch the oven racks they are baking on, too.

Get the perfect bake. This cookie recipe is delicious and versatile. You can control the texture of your cookie by adjusting the bake time slightly.

For a super soft cookie, under-bake the cookie slightly—it should be completely set but will still be fairly blond, with little to no visible browning.

For a crunchier cookie, bake an extra minute or two. The cookie will be more deeply browned at the edges and may even start to brown more visibly on the surface as well.

This same concept can be translated by rolling the dough to different thicknesses. Roll the dough slightly thicker (for a softer cookie) or thinner (for a crispier one). Just remember, adjusting the thickness may mean adjusting the bake time as well to ensure your preferred end result.




Sugar Cookies Make Ahead and Storage Options

Sugar cookie dough keeps well—it can be held short term in the refrigerator for up to 5 days, and long term in the freezer for up to 4 months. Cookie dough should be wrapped tightly in plastic wrap or beeswax wrap. For longer-term (freezer) storage, it can be helpful to place the wrapped dough in zip-top storage bags or wrap tightly in aluminum foil for additional protection. Thaw the cookie dough in the refrigerator overnight before rolling out, cutting, and baking.

After baking, the cookies last quite a while if stored properly, up to 2 weeks—so I personally don’t typically freeze the baked cookies. They can be frozen for up to 3 months, but remember, cookies are especially brittle and prone to breaking when frozen. Store the cookies in an airtight container or zip-top storage bag—it’s okay to stack them using parchment or wax paper to separate the layers. Thaw the cookies at room temperature for 1 to 2 hours before frosting, finishing, or serving.
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Idea Sparkers

There are so many ways to build on and experiment with sugar cookie dough. You can easily achieve different flavors, tint the dough different colors, and play with shape and size to create tons of tasty treats.

Boost the Flavor

These are some easy-to-add ingredients to give sugar cookie dough additional flavor.

Extracts: Try adding almond, lavender, lemon, or coconut instead of (or in addition to) the vanilla called for in the recipe.

Spices: Play around with adding ground spices like ginger, cardamom, cloves, allspice, nutmeg, or a combination of spices with the other dry ingredients.

Citrus Zest: Add citrus zest when you’re creaming the butter and sugar or rub it into the sugar before you begin mixing to help extract the flavorful oils inside.

Coconut: Add 57 g / ⅔ cup dried coconut (sweetened or unsweetened both work) with the other dry ingredients.

Advanced Flavor Boosts

There are other dry ingredients, like cocoa powder, freeze-dried fruit, and nuts, that can be added to cookie dough. However, these ingredients can require some slight other formula tweaks to keep everything balanced. For more information on these variations, see here.

Play with Shape and Size

Sugar cookie dough is immensely flexible when it comes to portioning size and shape.

The dough can be cut into any shape using cookie cutters—I also love making square or rectangle cookies by just cutting dough with a pastry cutter.

Mix and match doughs to create interesting effects or patterns, like you’ll see here.

Instead of chilling the dough to roll it out, the freshly mixed, malleable dough can be used as a press-in dough, like for the Custard Tart.

Don’t be afraid to think big! It’s fun to manipulate this dough to make larger format cookies, like the Giant Frosted Cookie Stack.

Lil Pop of Color

This dough can also be tinted with food coloring to achieve different decorative effects. My favorite oil-based food coloring (see Resources) works well—just remember the color may desaturate slightly during baking or when the cookie browns.
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Whisk the dry ingredients together to combine.
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Cream the butter and sugar in the bowl of an electric mixer until light and fluffy.
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Add the egg and mix on medium speed until combined.
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Add the flavoring and mix to combine.
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Add about one-third of the dry ingredients and mix on low speed to combine.
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Continue to add the dry ingredients in two more additions, mixing until fully combined.
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Divide the dough into two pieces, wrap, and chill for at least 1 hour (and up to overnight).
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Roll out the dough to ¼ inch / 6 mm and cut into rounds.
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Bake until the cookies brown lightly on the base and are beginning to brown lightly at the edges.
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Scan to see Sugar Cookies Step by Step









Vanilla Sugar Cookies
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My favorite thing about cookies is that they’re pretty much appropriate for any occasion. They’re perfect for special celebrations, like birthdays or holidays—but they’re also wonderful gifts for hosts, teachers, and neighbors. And, of course, the very best time to have cookies is for no reason at all! I’ve been baking versions of this cookie dough for most of my life. It’s immensely reliable and wonderfully flexible, as seen by the many flavor variations I share (following recipe). For a simple flourish, finish the cooled cookies with melted chocolate. You can dip half of the cookie in melted chocolate or dip just the base of the cookie. Or use a piping bag to drizzle melted chocolate over the surface of the cookies.

For more easy ideas, see Design Upgrades for Sugar Cookies. For more advanced decor, see Decorated Sugar Cookies.

Makes: about 885 g / 1 pound 15¼ ounces cookie dough (enough for about 2 dozen cookies)

Difficulty: Easy


	390 g / 3¼ cups all-purpose flour

	6 g / 1½ teaspoons baking powder

	2 g / ½ teaspoon fine sea salt

	< 1 g / pinch ground cinnamon

	226 g / 1 cup unsalted butter, at room temperature

	198 g / 1 cup granulated sugar

	56 g / 1 large egg, at room temperature

	5 g / 1 teaspoon vanilla extract or vanilla bean paste




	In a medium bowl, whisk the flour, baking powder, salt, and cinnamon to combine.

	In the bowl of an electric mixer fitted with the paddle attachment, cream the butter and sugar on medium-high speed until light and fluffy, 4 to 5 minutes. Scrape the sides and base of the bowl well.

	Add the egg and mix on medium speed until well incorporated, 2 to 3 minutes. Scrape the sides and base of the bowl well. Add the vanilla and mix to combine.

	Add about one-third of the flour and mix on low speed to combine. Repeat, adding the remaining flour in two more additions, mixing until each is fully incorporated.

	Divide the dough into two even pieces and form into disks about ½ inch / 1 cm thick. Wrap the dough tightly in plastic wrap or beeswax wrap and refrigerate for 30 minutes to 1 hour.

	When ready to roll out the cookies, remove the dough from the refrigerator and let sit at room temperature for 15 minutes. (If you’ve chilled the dough longer than 1 hour, it may require an additional 5 to 10 minutes at room temperature before using.)

	Preheat the oven to 350°F / 175°C with the oven racks in the upper and lower thirds of the oven. Line baking sheets with parchment paper—you’ll need 3 or 4 to bake the full batch of cookies at once, but you can work in batches if you have only 1 or 2 sheets.

	Working with one piece of chilled dough at a time, roll it out. You can roll it out on a lightly floured surface or between two pieces of parchment to about ¼ inch / 6 mm thick. (If you use parchment, occasionally peel the top parchment away and place it back down, then flip the dough and peel what was the bottom parchment away and place it back down. This will keep the dough rolling out smoothly and help prevent the paper from wrinkling as you work.)

	Cut the dough using your favorite cookie cutter (note that the bake time is based on cookie cutters about 3 to 3½ inches / 8 to 9 cm wide—larger cookies will take more time, and smaller cookies will take less). Dip the cookie cutter in flour to help keep each cut sharp and cut each cookie as close as possible to the others to reduce the total amount of scrap dough. Transfer each cut cookie to the prepared baking sheets, leaving at least ¼ inch / 6 mm between each cookie (they don’t spread much).

	Combine all the scrap dough together and gently knead a few times, then repeat steps 8 and 9 until you’ve used all the dough to cut cookies.

	Bake the cookies until they start to become lightly brown at the edges, 9 to 11 minutes. For the most even baking, rotate the baking sheets halfway through baking. (Tip: For super soft cookies, under-bake them slightly. For crispier cookies, bake an extra minute or two!)

	Transfer the baked cookies to wire racks to cool completely.



Chocolate Sugar Cookies Reduce the all-purpose flour to 330 g / 2¾ cups and add 42 g / ½ cup cocoa powder with the dry ingredients in step 1.

Brown Sugar Cookies Reduce the granulated sugar to 50 g / ¼ cup and add 160 g / ¾ cup dark brown sugar with it in step 2.

Spiced Sugar Cookies Add the following spices to the dry ingredients in step 1: 6 g / 2 teaspoons ground cinnamon, 3 g / 1 teaspoon ground ginger, 2 g / ½ teaspoon ground cloves, and < 1 g / ¼ teaspoon freshly grated nutmeg.

Almond or Pecan Sugar Cookies Reduce the all-purpose flour to 300 g / 2½ cups and add 72 g / ¾ cup finely ground almond or pecan flour with the dry ingredients in step 1.

Fruity Sugar Cookies Grind 71 g / 2½ ounces freeze-dried raspberries, blueberries, or mango in a food processor or with a mortar and pestle to create a fine powder. Reduce the all-purpose flour to 360 g / 3 cups and add the fruit powder with the other dry ingredients in step 1. If the dough is dry at all after mixing, add water 5 g / 1 teaspoon at a time to finish bringing it together.





Make Ahead and Storage

Cookie Dough

Storage: Wrap sugar cookie dough tightly in plastic wrap or beeswax wrap. For longer-term (freezer) storage, place the wrapped dough in an airtight container or zip-top storage bag for additional protection.

Refrigerator: The cookie dough will keep in the refrigerator for up to 5 days.

Freezer: The cookie dough will keep in the freezer for up to 4 months. Thaw in the refrigerator overnight before using.

Baked Cookies

Storage: Store baked cookies in an airtight container or zip-top storage bag. For freezing, it’s best to separate stacked layers of cookies with parchment or wax paper.

Room Temperature: The cookies will keep at room temperature for up to 2 weeks.

Freezer: Store baked cookies in an airtight container for up to 3 months. Thaw at room temperature for 1 to 2 hours before serving.











Design Upgrades for Sugar Cookies

My sugar cookie dough is immensely flexible, malleable, and easy to work with. Plus, the different flavor variations included with my sugar cookie recipe open a unique opportunity: The assorted hues can be combined to make stunning visual effects. Doughs can be marbled before rolling out and cutting, layered to form a dramatic swirl, or even turned into a sweet graphic pattern.


Swirly Sugar Cookies
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Makes: about 48 cookies (using a 3½ inch / 9 cm cookie cutter). This quantity is based on using two batches (colors/flavors) of dough. (You’ll have more cookies if you use three or more colors/flavors of dough.)

For this technique, make two (or more!) flavors of the cookie dough using the recipe and variations. Chill the doughs for 15 minutes only. Break each flavor of dough up into random-size pieces and smash them together. Knead the dough together a few times to help marble the doughs. Don’t over-knead—keeping the marbling on a larger scale will allow you to re-roll the dough several times without it just combining into one color. Roll out, cut out, bake, and cool as directed in steps 8 to 12.




Patterned / Graphic Sugar Cookies
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Makes: about 48 cookies (using a 3½ inch / 9 cm cookie cutter). This quantity is based on using two batches (colors/flavors) of dough.

Create your own pattern by rolling out a base batch of dough to ¼-inch / 6 mm thick. Roll out a different color of dough and cut into shapes, then layer these shapes on top of the base dough. If needed, lightly brush the dough with water to help the dough adhere. Once you’ve created your pattern, roll the dough out flat into a ¼-inch / 6 mm thick slab of dough again. Layering or crisscrossing stripes can create a plaid or tartan effect. Dots or geometric shapes can make a gorgeous graphic look. Or just layer randomly! After layering your doughs, roll the pin over it a few times to adhere and cut as directed in step 9. Bake and cool as directed in steps 11 through 12.






Candy Spiral
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Makes: about 80 cookies

For this technique, start with three different flavors of cookie dough. After chilling in step 5, roll out each halved portion of dough into a roughly square shape, each about 12 × 12 inches / 30 × 30 cm and about ¼ inch / 6 mm thick. (Since there are two disks of each flavor of dough, you’ll end up with two sheets of each flavor of dough.) Form a stack of dough by placing one rolled out portion of each of the three flavors on top of each other. Repeat with the remaining dough to create a second stack. Gently roll the surface with a rolling pin to adhere the doughs together and thin the dough out slightly. Then, starting at one of the edges, roll each stack into a tight spiral. Use your hands to gently roll the log of dough on the work surface until the log has lengthened and is about 2½ inches / 6 cm in circumference. Wrap the log tightly in plastic wrap and chill the cookie dough until firm, at least 2 hours. Repeat with the remaining 3 pieces of dough. After chilling, slice the cookie dough logs into ½-inch / 1 cm thick slices. Transfer the sliced cookies to a baking sheet and bake and cool as directed in steps 11 through 12.








Decorated Sugar Cookies
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Decorating sugar cookies with my mom is one of my earliest baking memories, and it truly has turned into a lifelong tradition. It started with egg, bunny, and carrot cookies in the springtime—and continues to this day with polar bears and penguins in the winter. There are so many ways to decorate cookies, but I included some ideas that can be tweaked to fit your occasion or color scheme in the pages that follow. Be sure to brush up on the basic decorating techniques before starting your cookie project!

Makes: about 2 dozen cookies

Difficulty: Medium to Hard, depending on decorating techniques


	1 recipe Vanilla Sugar Cookies (any flavor), prepared through step 5

	Full Batch Royal Icing

	Food coloring, as needed to tint the icing (optional)

	Powdered sugar, as needed to adjust consistency of the icing

	Water, as needed to adjust consistency of the icing

	Sprinkles or other decorations, as needed (optional)




	When ready to roll out the cookies, remove the dough from the refrigerator and let sit at room temperature for 15 minutes. (If you’ve chilled the dough longer than 1 hour, it may require an additional 5 to 10 minutes at room temperature before using.)

	Preheat the oven to 350°F / 175°C with the oven racks in the upper and lower thirds of the oven. Line baking sheets with parchment paper—you’ll need 3 to 4 to bake the full batch of cookies at once, but you can work in batches if you have only 1 or 2 sheets.

	Working with one piece of chilled dough at a time, roll it out. You can roll it out on a lightly floured surface or between two pieces of parchment paper to about ¼ inch / 6 mm thick. (If you use parchment, occasionally peel the top parchment away and place it back down, then flip the dough and peel what was the bottom parchment away and place it back down. This will keep the dough rolling out smoothly and help prevent the paper from wrinkling as you work.)

	Cut the dough using your favorite cookie cutter (note that the bake time is based on cookie cutters 3 to 3½ inches / 8 to 9 cm wide—larger cookies will take more time, and smaller cookies will take less). Dip the cookie cutter in flour to help keep each cut sharp and cut each cookie as close as possible to the others to reduce the total amount of scrap dough. Transfer each cut cookie to the prepared baking sheets, leaving at least ¼ inch / 6 mm between each cookie (they don’t spread much).

	Combine all the scrap dough together and gently knead a few times, then repeat steps 3 and 4, until you’ve used all the dough.

	Bake the cookies until they start to lightly brown at the edges, 9 to 11 minutes. For the most even baking, rotate the baking sheets halfway through baking. Transfer the baked cookies to wire racks to cool completely.

	Tint the royal icing the desired colors for your decorative techniques and adjust the consistency as needed—then transfer to piping bags fitted with the appropriate tips, if needed.

	Follow the more detailed instructions for the specific cookie Idea Sparkers to decorate the cookies.







Make Ahead and Storage

Storage: Store cookies in an airtight container. For longer-term (freezer) storage, it can be helpful to wrap the container itself in plastic wrap or foil as well for additional protection.

Room Temperature: The cookies will keep at room temperature for up to 2 weeks.

Freezer: The cookies will keep in the freezer for up to 3 months. Thaw at room temperature before serving.







Idea Sparkers

Sugar cookies can be decorated with other frostings, too. Try piping or spreading one of the following on top:


	Whipped Ganache

	Sweetened Condensed Milk Buttercream

	Cream Cheese Frosting

	Italian Buttercreams, or even Buttercream Flowers










Decorating Techniques

There are lots of beautiful (and delicious) ways to decorate sugar cookies. Maybe you’re looking for a sleek look by creating a smooth surface with royal icing. Or try spreading icing on top of your cookie for a simple and homey look. You can even create texture with festive sprinkles to make cookies perfect for your next celebration. The decor options are endless!


Flooding Techniques

“Flooding” is a method for seamlessly and smoothly frosting the surface of a cookie. A thin, easily flowing consistency of icing is best for flooding. It’s done by creating an outer line of icing, then filling it in.


Set Outline, Then Flood

In this method, an outline is piped around the outer edge of the cookie and allowed to fully set. After, the center is flooded with the same color of icing. Flood just to the icing outline to create one smooth layer and allow the icing to set fully.

[image: ]

Scan to see Flooding Style 1





Outline, Then Flood Immediately

In this method, an outline is piped around the outer edge of the cookie and immediately flooded with the same color of icing with no set time in between. This is sometimes considered the more advanced technique, but it does a better job of making perfectly seamless cookies, and there’s less total setting time.

Tip: Stick a cake tester or skewer onto the center of the cookie, and gently shake the cookie back and forth to gently level the icing.

[image: ]

Scan to see Flooding Style 2






Dip + Spread Hacks

If royal icing is the proper consistency, it’s possible to achieve the look of flooding with no piping at all. These techniques are less precise and perfect but are a great way for beginners to get started with icing techniques. Use flooding consistency icing for these techniques—making it slightly on the thicker side will give you more control. Even if the surface isn’t totally smooth and even, the weight of the icing should cause it to settle and create a fairly smooth surface as the cookie sets.


To Dip the Cookie in Icing

Pour the icing into a bowl that’s wide enough for you to place the cookie face down into it, and place a wire rack on a baking sheet as a landing pad for the cookies.

Hold the cookie from the side and dip it into the icing, trying to hold on to the edges to keep the icing only on the surface.

Invert the cookie onto the prepared rack—this way, if the frosting runs down the sides, it can slide off rather than pool at the base of the cookie.

If you drop the cookie into the icing, use a small offset spatula to lift it out and invert it onto the cooling rack, allowing the excess icing to drip off.

[image: ]

Scan to see Dip the Cookie in Icing







To Spread Icing on the Cookie

Place a wire rack on a baking sheet as a landing pad for the cookies.

Use a small offset spatula to apply some icing toward the center of the cookie.

Gently spread it into an even layer, aiming to stop just shy of the outer edge of the cookie.

Gently shake the cookie back and forth to help the icing settle flatter and remove any unevenness from using the spatula to spread it.

Transfer to the prepared rack—if any icing gets too close to the edge, it will slide off the sides rather than pooling at the base of the cookie.

[image: ]

Scan to see Spread Icing on the Cookie






Press into Sprinkles

This is one of the easiest ways to decorate cookies—and can also be used to add some extra pop to more advanced techniques!


After Icing or Flooding

After spreading icing on the surface with a small spatula or flooding, press the cookie into sprinkles to fully coat the surface. Invert the cookie onto a rack to set completely.



On Only a Portion of Icing

This technique can also be utilized on only a portion of the cookie, or with additional piping that’s added after the flooding has set (see Wet on Dry Piping Techniques). Let any other section of the cookie set fully before icing the portion to be dipped in sprinkles.
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Scan to see Pressing Iced Cookies Into Sprinkles






Wet on Wet Piping Techniques

In the following techniques, a cookie is flooded with one color, and additional colors (also at flood consistency) are added while the icing is still wet to create different effects. Because both icings are wet, the additional colors settle into the flooded icing to create a single layer of smooth icing once set.

Dots: Flood the cookie, then add one or more additional colors of icing by piping dots with a round piping tip. Keep in mind that the icing is fluid and will settle to become larger than the original size you pipe.

Stripes: Flood the cookie, then add one or more additional colors of icing by piping lines across the cookie with a round piping tip.

Chevron: This technique begins by piping stripes as directed above. Gently drag a toothpick or skewer through the icing while it’s still wet to create the chevron effect. If desired, you can drag the tool in opposite directions to make a more complex pattern.

Hearts: This technique begins by piping dots as directed above. Gently drag a toothpick or skewer through the center of each icing dot while it’s still wet to turn it into a heart shape.
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Scan to see Wet on Wet Piping Techniques





Brush Embroidery Techniques

This is one of my favorite piping techniques to teach because it’s fun to do, and for how fancy it looks when it’s complete, it’s fairly easy to pull off. To complete this method, you’ll need a small soft brush, like a craft paintbrush. Usually, the cookie is flooded first and allowed to set completely. Then additional piping is added on top and the brush is dragged through it in a single direction while it’s still wet. It creates a delicate effect that truly looks like embroidery.

Dots: Dots are used when a more defined look is desired—for example, dragging the brush through large dots can form the individual petals of a flower.

Lines: Lines are used to cover a larger area, like the entire perimeter or a defined shape, like the entire outer petals of a flower.

[image: ]

Scan to see Brush Embroidery Techniques





Wet on Dry Piping Techniques

In the following methods, a cookie is flooded with one color and allowed to set fully. After it’s set, additional piping is added on top to create a three-dimensional effect. For more information, check out the Idea Sparkers.

Royal Icing: Try piping dots or stripes, or using for writing. Also great for piping elements to help define the shape of your cookie cutter, such as an outline on a heart, a string on a balloon, or facial features on an animal.

Buttercream: Most buttercream techniques that can be used on cakes can be translated to cookies—like the shell borders or rosettes. I also love piping buttercream flowers directly on top of cookies.

[image: ]

Cookies decorated with Wet on Wet Piping Techniques









Royal Icing

[image: ]
Royal icing is easy to make and hugely versatile. Classic recipes use egg whites, but I prefer to use meringue powder (see Resources), which is shelf stable and a great addition to any baker’s pantry. While the ingredient list is short and sweet, the best part about royal icing is that it can be adjusted to create different textures, which makes it possible to manipulate it in multiple ways. Thin icing can be a drippy glaze or used to create a smooth, flat top on a cookie. Thicker icing can be piped using just about any tip to create detailed effects on cookies, cakes, and more. When you’re looking to add a little color to your bake, try tinting the icing with gel food coloring to create different hues for decorating.

Difficulty: Easy










	Ingredient

	Small Batch

	Full Batch

	Big Batch




	about 355 ml / 1½ cups

	710 ml / 3 cups

	1065 ml / 4½ cups




	meringue powder

	22 g / 2 tablespoons

	44 g / ¼ cup

	60 g / ⅓ cup




	water

	60 g / ¼ cup, plus more as needed

	115 g / ½ cup, plus more as needed

	155 g / ⅔ cup, plus more as needed




	powdered sugar

	226 g / 2 cups, plus more as needed

	454 g / 4 cups, plus more as needed

	680 g / 6 cups, plus more as needed




	extract of choice (optional)

	up to 2 g / ½ teaspoon

	up to 5 g / 1 teaspoon

	up to 7 g / 1½ teaspoons







	In the bowl of an electric mixer fitted with the whip attachment, whisk the meringue powder and water well to combine. Add the powdered sugar and extract, if using, and mix on low speed until the powdered sugar starts to hydrate, then gradually raise the speed to medium-high and beat the icing until well combined and glossy, 3 to 5 minutes.

	Adjust the consistency of your royal icing:
To loosen the icing, add more water 15 g / 1 tablespoon at a time, mixing well to combine.

To thicken the icing, raise the speed to high and continue to beat the icing—incorporating air will continue to thicken it. If needed, you can also add additional powdered sugar 14 g / 2 tablespoons at a time to thicken the icing.



	Cover the icing directly with plastic wrap until ready to use to prevent it from forming a skin on the surface. For longer storage, see Make Ahead and Storage instructions.







Make Ahead and Storage

Storage: The royal icing should be stored in an airtight container, preferably with a layer of plastic wrap or beeswax wrap directly covering the surface to prevent a skin from forming on the surface.

Room Temperature: The icing will keep at room temperature for up to 3 days. Stir well before using.

Refrigerator: The icing will keep in the refrigerator for up to 7 days. Stir well before using.

Freezer: The icing will keep in the freezer for up to 6 months. Thaw completely and stir well before using.







Royal Icing Consistencies

The recipe for royal icing uses just a few ingredients—but these ingredients can be combined in different ratios to create a variety of textures, depending on the desired use.

Flooding Consistency

Stick the whip (or a spatula) down into the icing, then pull it up. The icing should thickly fall off the whip—it may not run smoothly, and it is likely to break off occasionally.

Use to outline the cookie, then flood the interior to create a smooth, flat surface. Thinning this consistency slightly can be helpful for wet on wet techniques.

Soft Peak Piping Consistency

Use to create finer lines and details—the thinner icing will flow more easily, which makes it ideal for writing or when using a very small tip.

Stick the whip (or a spatula) down into the icing, then pull it up and invert it. The peak formed in the icing will immediately droop and curl onto itself, but you’ll still be able to see its shape.

Medium Peak Piping Consistency

Use to create sharp lines and details—ideal for brush embroidery. This is also good for spreading over the surface of the cookie—it’s firm enough to spread but thin enough to settle and set fairly smooth.

Stick the whip (or a spatula) down into the icing, then pull it up and invert it. The peak formed in the icing will start to curl, then hold its shape.

Stiff Peak Piping Consistency

Use to create thicker effects that need to hold their shape—this icing would hold ridges from a star tip, for example. This is also good for spreading over the surface of the cookie—it is thicker and will spread more like a typical frosting.

Stick the whip (or a spatula) down into the icing, then pull it up and invert it. The icing will form a stiff peak that sticks straight up and hold its shape.






Idea Sparkers

There are so many ways to decorate sugar cookies—and there are incredible bakers who specialize entirely in decorated cookies. Here are a few of my favorite techniques that can easily be adapted to different occasions and color schemes. (Note that the quantity of colors listed is the minimum required—if you want to make variations within your cookie style, you can always divide the icing up and
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	Sugar Cookies cut in desired shape (I used 2½ × 4½-inch / 6 × 11-cm plaque-style cookie cutters—see Resources)

	1 color of Royal Icing at flooding consistency

	Extra powdered sugar to adjust consistency of the icing

	Sanding sugar (optional, for finishing)
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	Sugar Cookies cut in circles (I used a 3¼-inch / 8-cm round cutter—see Resources)

	1 color of Royal Icing at flooding consistency

	1 color of Royal Icing at medium piping consistency
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	Small parchment or wax paper squares (about 2 to 3 inches / 5 to 8 cm wide)

	1 Small Batch Italian Buttercream

	Sugar Cookies cut into rectangles or squares (I cut them using a pastry wheel—mine are 1½ × 3-inch / 4 × 8-cm rectangles and 3-inch/ 8-cm squares)

	1 color of Royal Icing at flooding consistency

	Another color of Royal Icing at medium piping consistency
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	Sugar Cookies cut in desired shape (I used a 2½ × 4½-inch / 6 × 11-cm plaque-style cookie cutter—see Resources)

	3 colors of Royal Icing at flooding consistency

	Extra powdered sugar to adjust consistency of the icing
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	Sugar Cookies cut in desired shape (I used 2½ × 4½-inch / 6 × 11-cm and 1½ × 4 ½-inch / 4 × 11-cm plaque-style cookie cutters

	5 colors of Royal Icing

	2 colors at flooding consistency

	3 colors at stiff piping consistency

	Extra powdered sugar to adjust consistency of the icing
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